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10 Accept raw material

20 Inspect product

30 Unpack raw material

32 Thaw

34 Wash under running water

36 Drain

80 Bagging
90 Add sauce

100 Vacuum packaging

120 SMRE 110 Weight inspection

120 Metal inspection
130 Sterilization

140 Cooling

150 Packing

200 Freeze for storage
300 Ship out

(57) Abstract: Provided are: a packaged precooked seafood product that can be stored over an extended period of time at
room temperature, that retains the original shape of the seafood, that has soft mouthfeel, and that can easily be consumed
by those who are experiencing impaired mastication and swallowing abilities; and a method for producing same. This

precooked unmolded seafood product is packed in a vacuum packaging body and has a firmness of 6 x 10°N/m’ or less
but 2x10*N/m? or greater, and does not have a retorted odor. When this seafood product is
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stored at room temperature (25+2 ° C) for 90 days and is subsequently tested in accordance with the method described
in Standard Methods of Analysis in Food Safety Regulation — Microorganism (Rev. 2nd edition, 2018), the seafood
product satisfies aseptic conditions where the total viable cell count tests as less than 300 CFU/g on a standard method
agar medium, a coliform group is tests negative on an XM-G agar medium, Escherichia coli tests negative on an XM-G
agar medium, and Staphylococcus aureus tests negative on an egg yolk-added mannitol salt agar medium.
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